LA MARMITE DE CLAUDINE 


Enjoy your first evening 

at the chalet, let us cook 
you a warm and 
convivial meal 


All our courses are 
homemade from local 
products respectful of 
seasons. 


Make up your ideal 
meal (common to all 
guests) by choosing 
among our menu. 


MENU GOURMAND 

15€ 


ENTREES 

Spinach, goat cheese and honey tartlet Vegetable soup and croutons 

Piemontaise ham & potatoes salad Lentils And Beetroot Salad 


PLATS 


ACCOMPACNEMENTS 


Sauteed Pork with creamy mushrooms 
Pork sausages cooked with onions 
Pan fired mountain Trout 
Coq au vin 


Roasted potatoes in garlic and parsley 
Roasted carrots, leeks and Fennel 
Crusted Crozet 
Gratin Dauphinois 


SALADE VERTE 


DESSERTS 

Poached pear In red wine Rissoles (Apple, prune turnover) 

Apple pie Pear Tart 

f 

DIGESTIF 


MENU GOURMET 

20€ 


ENTREES 

Pumpkin Soup With Chestnuts and ginger breac 

Reblochon, potatos and bacon in puff pastry 
Home made pork terrine with onion chuntney 
Vegetable soup with smocked pork belly 


PLATS 


Fera (Lemon lake fish) with light butter sauce 
Honey cooked pork tenderloin 
Rabbit in mustard sauce 
Duck shepherd pie 
Beef Bourguignon 


ACCOMPACNEMENTS 

Fondue of leeks and oven cooked tomatoes 
Sauteed Carrots And Mange Tout Peas 
Polenta With Creamy Reblochon Heart 
Traditional Swiss Rosti 

• SALADE VERTE • 


DESSERTS 

Tarte Tatin (Upside Down Apple Pie) with whipped cream 
Panna cotta with blueberry 
Lemon Meringue Pie 
Tiramissu 


f 


LIQUEUR 


• 9 nfro Amotion and booking. • 

info@chalet-clavella-morzine.com 


